NOST public health workers realize after a few years' experience that basic ordinances play only a minor part in any effort to improve the facilities with and environment under which foods are handled, that it is next to impossible to have an effective supervisory service without intelligent cooperation by the industry and that the success of such a cooperative program depends largely upon the education of the proprietors of food handling establishments and their employees. Having observed the attempts to teach sanitation to the food handling industry by means of individual conferences and demonstrations during routine inspections, the author -decided that there must be a more effective way through which this most important function could be exercised.
This problem seemed to present itself in this manner: (A) Who are we planning to train? (B) What are their problems and viewpoint? (C) What do they need to know? and (D) How are we to get this information to them? The answer to the first of these queries is "The owners and operators of food handling establishments and their employees." In answer to " B," suffice it to say that there are many problems in an undertaking of this kind. Training adults who may or may not be recep- tive calls for attention to factors not present in child training. They are out of practice in the art of learning. Often, too, adults do not have an incentive to learn, and this incentive must be created. Many have but little time to attend classes or meetings. Hence, the frequency and time, as well as length of meetings should be fitted to each group. If regular attendance is expected, the process of learning should be made pleasant. The proper arrangement of seats, sufficient light without glare, ease of seeing and hearing and proper room temperature should all be kept in mind. Learning should be made easy and simple, and complicated problems and formulas should be avoided. Adults may be self conscious about learning new things and are easily scared. This pitfall must be avoided, too. Also, they have opinions and ideas of their own and these should be carefully respected by the teacher.
A brief answer to the item labelled "C " might be " How to handle food properly," but that would not be very helpful to one who has to learn new methods and procedures. Some knowledge of bacteriology is certainly necessary if food handling personnel are to understand the " why " of sanitary procedures. Communicable disease control and the causes of fermentation and decay should follow information on elementary bacteriology. With the discussion of communicable diseases, decay, and fermentation, some exposition of the vehicles, methods and modes of disease [1891 transmission should be given. Therefore, some medical zo6logy or at least pertinent data concerning flies, rats, and roaches would be needed to complete the preliminaries and give the food handlers the background necessary to understand the reasons for sanitary rules and regulations. Of great interest to the employer and owner is the loss and wastage of food, and certainly the increasing amount of food poisoning and food infection is of interest to the public health worker. Therefore, the next topic for discussion might very logically be foods.
Disinfection, sterilization or sanitization of utensils is probably one of our greatest problems and should certainly be included in any training course. Another factor in the spread of disease may be the individual food handler himself. Therefore, with some time devoted to personal hygiene and sanitation, we have a program as follows: Realizing that a training program would have to be short and even though progress was expected to be made only very slowly, it was decided to limit the first unit to 12 hours.
The last problem is how to teach so that the class might benefit. We decided to use as many teaching aids as possible, hoping that if our information failed to reach the " students " in one form, it would be retained if presented in another. The kind of lantern slides, movies, and lesson material to be used was therefore carefully planned. Experience in other adult classes had shown that two meetings a week was satisfactory to most people, and that 112 to 2 hours was about as long as the average group would remain attentive. Hence these time limits were accepted. Follow-ing these preparations, the first school was held in 1938.
First, an easily accessible central meeting place was selected. Classes were held in the afternoon and at night and on alternate days in order to make the work course available to those working day or night. Personal calls were made by the local sanitarians to each food handling place, explaining the course and leaving a program for the school.
Several announcements and news articles appeared in the local paper. Every effort was made to get as many food handlers as possible interested. Approximately 800 were finally enrolled and 437 of these received certificates. This first school was held in co6peration with the State Board of Vocational Education and certificates of attendance were issued to those attending 80 per cent of the meetings.
As the success of this first effort became known, health unit directors and engineers began to request that similar schools be held in their cities. As these requests continued to come in, it became evident that additional instructors would be needed. Hence, other itinerant instructors were trained to handle the teaching program. It became evident that even with three itinerant instructors, only a few thousand of the many thousands of food handlers in the state would have an opportunity to attend these courses within a reasonable length of time.
To check the value of this work, surveys were made. These, with letters and statements from employers and executives, convinced us that the course was effective. Officials of state associations of restaurateurs, cooks and waiters had also become interested by this time and were giving their fullest cooperation. Probably the most comprehensive survey of the results was found in the report of the sanitary engineer of a city of approximately 75,000. This showed that in a survey of that city's TRAINING OF FOOD HANDLERS food establishments made 4 months after food handlers schools had been held, 91 per cent of the food establishments were complying with city regulations concerning proper equipment for sterilization; also, that proper methods of procedure were being practised in 84 per cent of the drug stores, restaurants and bars as compared with the 15 per cent compliance found in a similar survey conducted prior to the holding of the schools.
In order to intensify the training effort, full-time programs were next inaugurated in the larger cities. This involved the training and employment of a full-time instructor and the starting of a continuous training program for the food handling personnel of the first of these cities, namely, San Antonio. Here it was possible to conduct four series of classes each month, giving training to 175 to 200 students per month. In cooperation with the local director of vocational education, the State Department of Vocational Education, and the City Health Department, a full-time instructor was hired; equipment and mimeograph materials were purchased; and other necessary arrangements completed. When a new program is started, a demonstration course is held for owners and managers only, in order that they may be familiarized with the training that is being made available to their personnel. Following this course, the regular program is inaugurated. Fort Worth was the second city to accept this plan of training.
Even with our itinerant instructors and the full-time teachers in the larger cities, we soon realized that, due to the size of the state, it would be possible only to reach the smaller towns once every 3 to 5 years. Therefore, the next move in broadening the program was to train one sanitarian in each county health unit and to make available to him slides, movies, mimeographed and other material necessary to conduct a successful course. This move is going forward, and many sanitarians are holding their own schools every 3 to 6 months. Therefore, to date, our program has grown from one school a month operated by an itinerant instructor to many schools each month held either by itinerant instructors, full-time instructors, or unit sanitarians.
Regardless of where the course is held or who conducts it, there are usually two meetings each week for a period of 3 weeks; each class period is from 1X2 to 2 hours long; the lessons are taken up in the same sequence, and the same slides, movies, demonstration material and tests are used. However, the individuality of the instructor and the local problems are not overlooked. There is nothing mandatory about the methods of instruction, but it has been found that most satisfactorv results will accrue to a program which follows the workedout plans most closely.
As previously mentioned, all the fundamental methods of teaching are employed. Time is given to lectures which are supplemented by discussion. Printed information is handed out at each meeting and this must be studied if subsequent quizzes are to be successfully passed. Usually all the printed material is combined into a small manual by the student at the end of the course. This, then, is taken up by the instructor at the close of the course to see that all materials are in place and then returned to the student to be kept and used later as a reference. True and false and multiple choice tests are given at five of the six meetings of the course and eight movies are used. Some of these have a commercial aspect and others have been prepared in our own visual education laboratories. A series of 125 stereopticon slides 2" x 2" in size, have been prepared, making it possible for the instructor to use about 20 slides at each class. These are changed frequently and kept up-to-date or changed to meet particular local problems. Demonstrations are particularly illustrative. For example, one Petri dish containing nutrient agar is passed among the students at the first class meeting in order that they may see and examine it. Then three students volunteer as follows: one lightly touches the agar in a sterile Petri dish with three fingers; one takes a hair from his head and drops it on the agar of a second similar plate; and one coughs into the third dish. These 4 dishes are then put into an incubator at the close of the class. At the beginning of the second class, which is 48 hours later, the dishes are passed among the students for them to note the bacterial growths. Similar demonstrations are made wherever practical in order to impress the students with the reasons for and the necessity of sanitary practices.
Certificates of completion are issued to those attending 80 per cent of the meetings in a course. In the larger cities where courses are being conducted continually and missed classes may be made up, it is necessary to attend 100 per cent of the class meetings. Some cities are issuing wall placards suitable for framing to establishments where employees have all secured school attendance certificates. This not only merits public approval but encourages the proprietor to keep his personnel trained in order to retain the placard.
In the larger cities where full-time instructors are employed in cooperation with the State Board of Vocational Education, an enrollment fee of 50 cents is charged. This fee is paid in advance by the employer or, if by the employee, it is refunded to him upon. presentation of his attendance certificate after completing the course. The money thus collected is used to pay for mimeographed materials, movies, projectors, and other items needed to conduct the course.
We do not feel that there is anything unusual or exceptional about this training program. We have found that if the fundamental, practical knowledge is disseminated in a simple and attractive way, the average food handler will take advantage of every opportunity to learn more about his or her job.
